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(Appetizers)

ntipasto

sred sliced 1talian moats, imported sharp
eeses, marinated Siciilan ofives,
ront ppers, hard ked eggs
1 crostind, umc.wh'w 12.99

live Italiane

isorted Imported olives tossed snd marinated with
veet red peppers, onlon and celery In fresh gariic,
Ive oll, white vinegor and fresh haebs, 7.99

A Calamari Grigorio
Sicillan seasoned calamart quick fried, tossed
:::-:p'-’mndm.mdt. frosh lomon and

ruschetta

mmmwumm«:—u
mato and frash horbe. 7

A Portabella Sticks

Fresh sliced por d in
w homemade breading and Mei crispy. Served
th basil dipping sauce. 7.99

teamead Mussels Marinara
mmerod in light marinara and garlic wine
wee. 8,99

eared Ahi Tuna .
:mm-mmwmuv
vee, 11.99

hrimp Cocktail
wge chitied Jumbo Gulif shieimp with
imemade spicy cocktall sauce, 9.99

A Mozzarella Marlnara
MHand cut and Ttalian b d
orzarella sticks sarved with marinars sauce, 7.99

ute Tour Of Italy

Insalata & ZWor
(Salad & Soup)
omemade Soup Du Jour
ik your sarver for today's soup.,
w299 Bowl 3.99

aesar Salgd

Tully made

A h!lllr!o Café Cho?pe_d Salad
trash chopped a
udhul”’llmuunnmohmm

dod with our
-n- balsamic M. 8.99

lediterranean Snfood Salad

sheimp,
ith mixed greons,

mwm buttor sauce, 17,99
1 gorgonzala choosoes and drizzied with our stood
[ dnnigrette, 15.99 “ chlcken Nunzia
of chi d with fresh
A Tuscan Salad d in & blend of Marsala
Gourmet g and 1 fruits d an‘"addnwlm 16.99
uh wal ot

|

fa.rtac

“ Customer Favorites! I

All pasta dishes include our house salad and fresh baked garlic bread,
“Dlivover Spit Chmge, J.59

“ l.asagna Milano » Stacked lasagna
loaded with gr d beaf, ch

Pasta Marlnara « Family mum

pped with sl 14.99

Baked Three Cheese Ravioli « plump
cheese ravioll served with marinam and baked
moxzaroia. 1399

Penne Alfredo with Chicken

& Broccoli « preast of chicken and fresh
broccoll sauteed In ofive ol and frosh crushed gartic

wd In our v sauce over panne
pasta. IA.”

Linguini Carbonara « usguint tossed with
Qreen b mushrooms snd poas in

a romano cheese and haavy Croam sauce. 14.99

Gnacchi Bolognese « nomemode potato

mtmwmmmmmuw
na sauce. 14.99

10,99

Pasta Meatballs « two jumbo meatbals snd
fomily secret recipe marinara. 13.99

Fettuccine Alfredo « Homemade, rich,

cresmy aifredo sauce, 13.99
fl Spicy Penne Sausage Diavolo .
sauce. 14.99

Sautesd slices of h
Angel Hair Seafood Pasta Vesuvio

in & spicy rh

and d with angei hair in an
oﬂveo!.url:u‘bullm Sprinkiod with fets
cheme. 17.99

£ﬂt‘rea.f

AJl stoaks are cut on premise,

steamed vegetable, rice, baked, French fried or garfic whipped potatoes.

Sautoed Mushrooms,

J.49 Souteed Onions, 2.49

Gorgonrals Butter, 2.49 Lomorn Garlic Sauce, 2.99

Dutcher's Block

ﬁ Lamb Chop Augustlno . Muoonm

Posce (Fish)
Grilled Saimon Limone

chop and
Mlunnn mwwmamm 21.99

fillet broiled and brashed with olive oil,
lemon and froch harbs, 16,99

Bone In Ribeye . usoa choice hons in ribeye
d and d to parfection. 21,99

New York Strip Sirloin «a

14 ox. USDA cholce hand cut New York sirfoln grilled to
perfection. 21.99

Filet Mignon . a tender 8 or. USDA choice hand
out filet mignon, 22.99

Beef Steak Sicilian * Two 4 oz garlic rubbed
beel tenderioin medallions sk d i an

Shrlmp Veranda

d and 1 d, pan
ll olive oil, mushrooms and .Mlt. 16.99
'l Mediterranean Pan

Fried Walleye
Lake Erle walleye Nilat dustad in Sicilian Mowr
and pan fried In olive ofl, 16.99

red wing, mushroom and garfic ssuce. 23.99

'.“ T-BONE « our largest. A 22 ux. contar cut
USDA choice t-bone, 14.99

Caca Iifyd (House Specialties)
Pollo Pomodora

Two chicken b d with Tlour, pan
fried and then d with a ) chicken stock and

vodka sauce fMalshed with diced roma tomatoes and
scallions accompaniod with herb enhanced angel hair
pesta, 16.99

Seafood Palermo
Mwmw nd calamar quick fried,
partic and 'mhmhv i7.%%

Grilled Saimon over Fresh Herb

Buw Fettuccini

d, grilled and
mﬁmmmwl-mm
butter. 17.99

Scallops Rockefeller
Jumbe pan o--l -db’- l-pp.d with bacon,
with béarnaise

saucs, u.n

Fresh Fish of the Week

A spocial selectod fresh figh of the weok propared
with the freshast herbs and ingrediants of the
season. Ask your server for today's selaction.
MNarket Price

a Stuffed Chicken Parmesan
A breast of chicken stuffed with fresh ricotts,
Iia and p ~ r Itatian breaded.
pan fried then baked in marinars sauce. 16.99

Veal Parmesan

Poundod veal cutiet breaded and simmorad In
marinara and red wine thon baked with mushrooms
and moxzarella cheese, 17.99

Sausag. SIdIiano
¥ family rech

m pers,

Veal Picatta

Veal dipped in a unigque egg LUatter then sauteed
with mushrooms and capers In a refreshing lemon

™

sauce. 13.99

f ” E
Paninis and sandwiches served with
cholce of French fries or cup of soup
and Kosher dill pickles.

Portabella & Eggplant Panini

breod and pressod on our panind grill. 7.29
i Italian Sausage Sandwich
o Ul with

poppers and anl Sar
marinar on an [tallan loaf, 7.90

o in

Chicken Ciub Panlnl
bacon,

and

par Sorved
r hamemade swoeet Tuscan dressing,. 8.99

Slclllan Chidcen Cutlet

& chickan b

alsamic Marinated

hi Tuna Salad
mmmummmmm
een onlon and bi aver
th'mﬂimbdmlcnaﬂm chopped
wcon and gorgonaola cheese. 1599

mm-m-ommmm
pan fried In olive oll. Great with pasta side, 10.00

Veal Fontina
mh“vﬂ:mm-mm“

4 nmmwmmm“‘n
&mmm‘nwmm.ﬁt 8.99

Italian Roast Sirloin Sandwich
Stacked slow d sirioln of beef sk

In Italan spices and broth served on an Itallan
loal, 8.99




